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This booklet on shellfish cookery contains 
a selection of recipes which are basic favorites 
of the Pacific Northwest. It was compiled in 
order to acquaint the newcomer or novice shell¬ 
fish cook with the tasty, wholesome seafoods 
available on Washington beaches and in State waters 

In addition to the many recipes, the booklet 
contains detailed information on the cleaning and 
care of the shellfish before cooking. 
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CLAMS 


fl 


Clams: Washington’s ocean beaches and Puget Sound shorelands 

contain many varieties of clams, chiefly of the hardshell 
variety. There are many types*. Little neck, butter clam, 
razor clam, and geoduck are choice food species. The cockle. 
Eastern softshell (mud clam), and horse clam have a fine flavor 
but the meat is tough unless ground or chopped, and is usually 
used in chowder. 


The Little neck or Butter clams are steamed. First scrub the 
clams under running water to remove the sand, place them in a 
bucket of clean water, add 1/2 cup salt, and allow them to stand 
for a few hours; they clean themselves of sand. Place them in 
a steamer or large kettle to which 1 inch of water has been 
added. Cover tightly and steam for about 10 minutes or until 
the shells partially open. Detach the top shell if desired, 
and serve hot with side dishes of melted butter and cups of 
clam liquor (strained). 


Razor clams are very choice. They should be cleaned as soon 
as possible after taking them from the ocean beach. To remove 
them from the shell, run a knife blade along the inner surface 
of the shell and cut the adductor muscles on both sides. To 
clean, snip off the dark area of the neck, just the tip, and 
insert the scissors or knife into the neck. Open the body 
from the base of the foot to the tip of the siphon or neck. 
Remove the gills and digestive tract - the dark parts of the 
clam. Slit the digger foot so it will lie flat, pick out the 
small line of intestine that runs through the foot, rinse free 
of all sand and the clam is ready for preparation. 


The Geoduck should be thoroughly washed, removed from the shell 
and the neck or siphon cut from the body of the clam. This is 
the choice part and generally the only part eaten, although 
virtually all of the clam is edible. Quickly blanch the neck 
in boiling water so that it may be skinned. After skinning 
rinse in cold water and either cut it into slices or grind it 
up for cakes or for chowder. Fry the steaks quickly in butter 
or margarine; over-cooking toughens it. 



^Washington State Shellfish 
Razor Clams booklet - both 


booklet; Washington 
free upon request. 


3 




HOW TO CLEAN A RAZOR CLAM 



1. After snipping the tip of the neck with scis¬ 
sors or sharp knife, open the body from the 
base of the foot to the tip of the siphon. 




2, The paired gills and 
palps are removed with 
two cuts. 


3* Squeeze the digger (foot) 
and make a circular cut 
to remove the gut. 



4. Slit the digger so it 
will lie flat. 


5. Pick out the small 

amount of intestine that 
runs through the foot, 
rinse, and the steak is 
ready for further prepar¬ 
ation. 
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CLAM-CORN GRIDDLE CAKES 

• ••• • •••••»• 

2 cups minced clams 
1-1/2 cups sifted flour 
1 cup yellow corn meal 
5 tsp. baking powder 

1 tsp. salt 

1-1/2 cup clam liquor and milk 

2 eggs, beaten 

1/3 cup melted fat or oil 
Butter or margarine 
Cran-applesauce 

Drain clams, reserving liquor. 

Sift dry ingredients together. 

Add remaining ingredients except 
butter and Cran-applesauce. Stir 
only until blended. Drop 1/4 cup 
batter onto a hot, well-greased 
griddle or fry pan. Pry 1 to 2 
minutes or until brown. Turn 
carefully and fry other side for 
1 or 2 minutes. Serve with butter 
and Cran-applesauce. Makes about 
18 cakes. Serves 6. 


CRAN-APPLESAUCE (for above) 

1 can jellied cranberry sauce 
1/2 cup applesauce 
1/4 tsp. cinnamon 

Combine all ingredients and blend 
thoroughly. Chill. This makes 
about 2 cups of sauce. 


BAKED CLAMS 

9 e • • • * • 

1 pint cleaned clams 

1/2 cup salad oil 

1 tsp. salt 

1 tbl. chopped onion 

1/2 cup grated Cheddar cheese 

1 cup dry bread crumbs 

Combine oil, salt and onion. Place 
clams in mixture for 1 minute. 
Remove and drain, then roll in 
cheese and then in bread crumbs. 
Place in a well-greased baking 
pan and bake in a hot oven, 450°F 
12 minutes, or until nicely 
browned. Serves 6. 


MANHATTAN CLAM CHOWDER 

1 pint clams and liquid 
1/2 cup diced bacon 
1 medium onion, chopped 

1 cup diced raw potatoes 

2 cups water 

1 can (20 oz.) tomatoes 
1 tsp. salt 
1/8 tsp, pepper 
1/8 tsp. thyme 
1/2 bay leaf 

Saute bacon in large sauce pan 
until crisp. Add onion and fry 
for about 5 minutes, or until 
tender. Add potato, bay leaf 
and water. Simmer for 10 to 15 
minutes or until potatoes are 
done. Add the rest of the 
ingredients and heat until hot, 
but do not boil. Serves 6. 



SCALLOPED CLAMS 

«•«#••••• 

1 pint cleaned clams 

2 cups cracker crumbs 
1/2 tsp. salt 

1/2 cup butter or margarine 
1/4 tsp. Worcestershire sauce 
1 cup clam liquor and milk 
Dash of pepper 

Drain and chop clams, save the 
liquor. Combine crumbs, seasonings 
and fat. Spread 1/3 of mixture in 
greased casserole. Cover with 
1/2 of the clams. Repeat layers. 
Add Worcestershire sauce to the 
liquid and pour over casserole. 
Sprinkle crumbs over top. Bake 
at 350°P 30 minutes or until 
browned. Serves 6. 
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CLAM CORN CASSEROLE 

• ••••••••• 

1 can (10 ounces) clams 
1 cup clam liquor plus milk to make 
volume 

3 eggs * beaten 

1 tbl. chopped onion 

2 tbl. chopped pimiento 
1/2 tsp. salt 

Pew grains cayenne 
1 cup cream style corn 
1/2 cup cracker crumbs 
1 tbl. melted butter or other fat 

Drain and strain liquid from clams. 
Rinse clams under cold water. Combine 
all ingredients and pour into a greased 
1-1/2 quart casserole. Bake in a mod¬ 
erate oven (350°P) for 1 hour or until 
firm. Makes 4-5 servings. 


STEAMED CLAMS 

• *•••••• 

4 doz. clams in shell 
2 cups boiling water 
Melted butter 

Wash clams thoroughly, cover with 
cold salt water, 1/2 cup salt to 
1 gallon of water, let stand 15 
minutes, rinse and repeat two more 
times. Place in large kettle, add 
the water and bring to a boil. 

Keep covered. Reduce heat and 
steam for 10 minutes or until clams 
open. Drain clams, reserve the 
liquor. Serve hot in shells with 
melted butter. Strain liquor 
through cloth to remove sand, if 
any, and serve hot in cups. 

Serves 6-8, 



CLAM CHOWDER 

e p p G • • • 

2 tbl. diced bacon or salt pork 
1/2 cup chopped onion 

1 cup diced raw potatoes 

2 cups water 

1 pint clams and liquid 
1 can evaporated milk 

3 tbl. butter 
1 tsp. salt 

1/4 tsp. white pepper 

Saute pork or bacon until crisp. Remove 
scraps from pan and reserve for use 
later as a garnish. Add chopped onion 
to hot fat, saute until tender but do 
not brown. Combine cooked onion and 
diced potatoes in a deep saucepan. Add 
water, bring to a simmer and simmer 
gently for about 15 minutes or until 
potatoes are done. Stir in clams and 
all other ingredients. Heat until 
piping hot, but do not boil. Serves 6. 


1 pint clams or 1 pound fillets 
or steaks 

1/4 cup chopped bacon or salt pork 
1/4 cup chopped onion 
1 cup clam liquor or water 

1 cup diced potatoes 
1/2 tsp. salt 

Dash pepper 

2 cups milk 
Chopped parsley 

Drain cLams and save liquor. Chop. 
Cut fish lfrto 1/2 inch cubes. Fry 
bacon until lightly browned. Add 
onion and cook urttj.1 tender. Add 
liquor, potatoes, seasonings, and 
seafood. Cook for 15 minutes or 
until potatoes are tender. Add 
milk; heat. Garnish with parsley 
sprinkled over the top. Serves 6. 
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PRIED CLAMS 

1 qt. fresh clams (shucked) 

2 eggs, beaten 
2 tbi. milk 

2 tsp. salt 
Da.sh pepper 

3 cups dry bread crumbs 
Tarter sauce 

Drain clams. Combine egg, milk and 
seasonings. Dip clams in egg mixture 
and roll in crumbs. Fry In a basket 
in deep fat, 350°F for 1 or 2 minutes 
until brown. Drain on absorbent 
paper. Serve with Tartar sauce. 
Serves 6. 


CLAM FRITTERS 

2 cups flour 
2 tsp. baking powder 
1/2 tsp. salt 
Dash of pepper 

1 cup milk 

1/2 cup clam liquid 

2 eggs 

24 chopped clams 

Sift dry ingredients; add milk, clam 
liquid and eggs. Mix well; add clams. 
Drop by spoonfuls onto well greased 
griddle. Fry until golden brown. 

6-8 servings. 


CLAM PATTIES 


1-1/4 cups minced clams 
2 cups cooked, mashed potatoes 
2 tbl. butter or margarine 
1/2 tsp. salt 
1/4 tsp. pepper 

1 tbl. lemon juice 

2 eggs slightly beaten 

Drain minced clams and combine with 
mashed potatoes, butter, salt, and 
lemon juice. Add beaten eggs, mix 
well. Shape into 12 patties of equal 
size and fry in hot fat until lightly 
browned on both sides. Serves 6. 


RAZOR CLAM CHOWDER 

4 slices lean bacon, finely diced 
1 pt. minced clams, undrained 
1 onion, finely chopped 
4 med. potatoes, diced 
1 qt. milk 

Salt & pepper to taste 

Fry bacon pieces until golden 
brown; remove from drippings and 
add to clams. Brown onion slightly; 
add to clams with potatoes. Cover 
with water; simmer until vege¬ 
tables are tender. Add milk and 
seasonings; heat well and serve. 

.6 servings. 

For variation try adding this to 
the above recipe: (Delicious) 

1 can Manhattan clam chowder 
1 can cream corn 



RAZOR CLAM CROQUETTES 

2 cups ground razor clams, undrained 
2 cups cracker crumbs 
2 eggs, beaten 
1 tsp. salt 
Dash of pepper 

1 tsp. garlic salt (optional) 

2 tbl. dry onion soup mix 
2 tbl. lemon juice 

4 tbl. flour, sifted 

Combine all ingredients, blending 
thoroughly. Shape into croquettes. 
Fry in deep fat until golden brown. 

4 servings. 
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CLAM - LIMA BEAN SOUP 

2 cans (7-1/2 or 8 oz.) minced clams 
1 package frozen baby lima beans 

1 cup boiling water 
1/2 tsp. savory salt 
4 slices bacon 

2 cans (10-1/2 oz. each) condensed 
cream of chicken soup 

1-1/2 cups milk 
1 tbl. grated onion 
Pepper to taste 

Drain clams. Place beans in boiling 
salted water in a 3-quart saucepan. 
Bring to the boiling point again. 

Cover and simmer for 10 to 15 minutes 
or until beans are tender. Fry bacon 
until crisp. Drain on absorbent paper. 
Crumble bacon. When beans are tender, 
stir in remaining ingredients except 
bacon. Cover and simmer until hot. 
Garnish with bacon. Serves 6. 





CLAMBAKE 

4 4 4 • 4 * 

Dig a large hole; line it with wet stones (taken from the water) 

and build a hot fire in the pit. Let the stones heat for 2 

or 3 hours. Shovel out the hot coals and place a layer of wet 
seaweed in the pit. Cover it with chicken wire, then add another 
layer of seaweed. Put in the clams. Often potatoes and un¬ 
husked ears of corn are added to the pit. Cover again with 

seaweed and finally a tarpaulin. Weigh down the edges of the 

tarp with stones, then shovel a little sand over the top of the 
tarp. Allow to steam for approximately 2 hours. Halves of 
chicken and lobster are sometimes added to the clam bake. 

Serve bowls or cups of hot clam chowder as the first course 
and watermelon for dessert. 
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OYSTERS 


Scrub the shells under cold running water with a brush. Dis¬ 
card any open shells, as the oyster is dead and not eaible. 

When clean, insert a strong blunt knife or oyster.knife between 
the shells near the hinge and with a twisting motion pry the 
shells apart. It is wise to protect your hand with a heavy 
glove, in case the knife slips. When open, insert the knife 
between the shells and cut the muscle which holds the two to¬ 
gether. Also sever the under muscle holding the oyster to the 
shell. Try to retain as much of the oyster liquor as possible. 
If not serving the oyster on the half shell, drain them, and 
strain the juice to remove any particles of shell and sand. 
Place oysters and juice in a covered container in the refrig¬ 
erator. 

Oysters may be opened by steaming. Put the scrubbed and rinsed 
oysters in a kettle-, with very little water, not more than 1/2 
cup to 2 dozen medium oysters. Steam 5 to 10 minutes, or until 
the shells open. Lift out gently so you do not spill the juice 
in the shell. Use in cooked dishes, within a day or two. 


Avoid over-cooking oysters; they are toughened by high or pro¬ 
longed cooking. Use moderate heat and cook just until they 
plump up or the edges curl. 



CUTTING MUSCLE 


CUTTING OYSTER FROM SHELL 






SCALLOPED OYSTERS 

1 quart oysters 

2 cups cracker crumbs 

1/4 cup finely chopped onion 
1/2 cup butter or margarine 
2 cups rich milk and oyster liquid 
(combined) 

1 tsp. salt 

1/2 tsp. monosodium glutamate 
1/8 tsp. pepper 

Grease a quart casserole, line it 
with 1 cup of crumbs. Arrange 
about 2 cups of oysters on the crumbs. 
Mix the salt, glutamate and pepper 
into the liquid, and pour about 1 
cup of it over the oysters, dot with 
part of the butter. Repeat the 
process and top with rest of crumbs 
which have been mixed with melted 
butter. Bake at 350°F for 20 to 
25 minutes. Serves 6-8. 


OYSTER SOUFFLE 

• ••••••• 

1 pint shucked oysters 

1/4 cup butter or other fat 

1/4 cup flour 

1/3 cup milk 

1/2 tsp, salt 

Few grains pepper 

Few grains cayenne 

2 or 3 drops Tabasco sauce 

3 eggs, separated 

1/4 cup cracker crumbs 

Examine oysters for any bits of 
shell. Cook oysters in their liquor 
until the edges begin to ruffle; 
drain well, save liquid, and dice 
oysters. Melt fat, gradually blend¬ 
ing in flour, milk and 1/2 cup of 
oyster liquid. Cook, stirring con¬ 
stantly until thickened. Add 
seasonings and allow to cool. Stir 
in well beaten egg yolks and add 
diced oysters. Beat egg whites 
until stiff, but not dry, and fold 
into oyster mixture. Sprinkle 
cracker crumbs in bottom of a greased 
1-1/2 quart casserole. Pour in 
souffle mixture. Oven poach in a 
moderate oven ( 350 °F) for 40-min¬ 
utes, or until set. Serve at once. 
Serves 5-6. 
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OYSTER STEW 

1 pint fresh oysters 
1 can evaporated milk 
1 can water 
1 tsp. salt 
Dash pepper 

1 tbl. Worcestershire sauce 
paprika 

2 tbl. butter 

Cook oysters in oyster liquor until 
edges curl, for about 3 minutes. A 
milk and heat to the boiling point, 
but do not boil. Add Worcestershir 
sauce then remove from heat. Add 
butter and garnish with paprika. 
Serves 6. 

OYSTER CHOWDER 

1 pint oysters 

3 tbl. onion, chopped 
3 tbl. butter 

1 cup water 

2/3 cup celery, diced 

2 cups potatoes, diced 
1 tbl. salt 

1/2 tsp. pepper 
1 quart milk 
Parsley 

Fry onion in butter until slightly 
brown, add water, celery, potatoes, 
salt and pepper. Cover and cook 
until vegetables are tender. Add 
milk and let come to boiling point. 
Simmer oysters in their liquor abou 
5 minutes or until edges curl. 
Drain. Combine with milk and vege¬ 
tables. Serve immediately with 
chopped parsley sprinkled over the 
top. Serves 6. 




OYSTER PIE 

• •••••• 

1 pint oysters 

6 large potatoes 
3/4 cup hot milk 
3 tbl. butter 
3 egg yolks (well beaten) 

3 egg whites, beaten stiff 

1-1/2 tsp. salt 

1/8 tsp. pepper 

1/8 tsp. nutmeg (optional) 

Pine dry bread crumbs 

1-1/2 cups liquid (oyster liquor 

plus milk to make up volume) 

2 tbl. butter 

2 tbl. chopped onion 

3 tbl. flour 

1 cup heavy cream 

Salt and Pepper 

1 tbl. finely chopped parsley 


FRIED OYSTERS 

*••••••• 

1 qt, select oysters 

2 eggs , broken 
2 tbl. milk 

1 tsp. salt 
1/8 tsp. pepper 

1 cup bread crumbs, cracker crumbs 
or cornmeal 

Drain oysters. Mix eggs, milk, and 
seasonings. Dip oysters in egg mix¬ 
ture and roll in crumbs. Fry in 
hot fat; when brown on one side, 
turn and brown other side. Cooking 
time about 5 minutes. Drain on 
absorbent paper. Serve immediately 
with slices of lemon or Tartar sauce. 
Serves 6. 


Boil the potatoes until tender, drain 
and mash, add milk, butter, and egg 
yolks, beating constantly * season 
with salt, pepper and nutmeg. Fold 
in stiffly beaten egg whites. Butter 
a 2 quart casserole, and coat with 
dry bread crumbs. Spread bottom and 
sides with a layer of potato, save 
half of the potato to use as topping. 
Examine oysters for bits of shell, 
then simmer in their liquor for 3 min¬ 
utes over low heat, until their edges 
ruffle. If oysters are large, cut in 
half. Drain but save liquor. Add 
enough milk to make 1-1/2 cups liquid. 
Melt butter, add onion, and saute 
but do not brown. Stit* in flour. 
Gradually add milk, then add cream. 

Cook and stir over low heat until 
sauce thickens slightly and is cooked. 
Add the oysters and spoon mixture 
into potato-lined casserole. Carefully 
spread remaining potato over sauce on 
top. Bake at 400°F for 30 minutes. 
Before serving, garnish with parsley. 


GRILLED OYSTERS 

36 oysters in the shell 
Melted butter or margarine 

Wash oyster shells thoroughly. 
Place oysters on a grill about 
4 inches from hot coals. Roast 
for 10 to 15 minutes or until 
shells begin to open. Serve 
in shells with melted butter. 
Serves 6, 



ANGELS ON HORSEBACK 

1 pint oysters 

2 tsp. chopped parsley 
1/2 tsp. salt 

Dash of pepper and paprika 
Bacon slices, cut in half 

Drain oysters on paper towels. 
Sprinkle with salt, pepper and pap¬ 
rika. Roll bacon around each oyster 
and secure with toothpick, Place 
under broiler about 4 inches from 
heat for 8 to 10 minutes or until 



ioMss- im 
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bacon is crisp; turn carefully and 
broil other side for 4 or 5 minutes 
or until bacon is crisp. Serve at 
once as hours d 1 oeuvres or for a 


meal. 
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OYSTERS CASINO 

#••••••• 

2 pints fresh oysters 

8 slices bacon - diced 

1/4 cup chopped onion 

1/4 cup chopped celery 

1/4 cup chopped green pepper 

2 tbl. lemon juice 

1 tsp. salt 

1 tsp. Worcestershire sauce 
4 drops tabasco, dash pepper 
Buttered toast points 

Drain oysters. Partially fry diced 
bacon. Add onion, celery, peppers, 
and cook until tender. Add lemon 
juice and seasoning. Arrange oysters 
in shallow baking dish, spread mixture 
over them. Bake at 400°P for 10 or 
12 minutes until edges of oysters curl 
and topping is brown. Serve with 
toast points. Serves 6. 


OYSTER ALMOND BALLS 

1 pint oysters (fresh or fro¬ 
zen) 

1/4 cup toasted blanched 
slivered almonds 
3 cups fine soft bread 
crumbs 

1 egg, beaten 
1 tbl. chopped onion 

Drain oysters thoroughly. 

Chop oysters. Chop almonds 
and combine with bread crumbs, 
egg, onion, parsley, seasonings, 
and oysters. Drop by table¬ 
spoonfuls into crumbs. Roll 
to form balls. Place in a 
single layer in a fry basket. 

Pry in deep fat, 350°P for 2 
to 3 minutes or until golden 
brown. Drain on absorbent paper. 
Heat cocktail sauce and serve 
with oyster balls. Makes about 
40 hors d'oeuvres. 


OYSTER CASSEROLE 



1 pint oysters 

1 can (3-1/2 oz.) French fried 
onions 

1/4 cup light cream 

2 tbl. grated Parmesan cheese 
2 tbl. butter or margarine 


OYSTER AND BAKED FISH 

4-6 Steaks - (Halibut, Rock fish, etc.) 
Place in buttered baking dish, dot 
with butter, season with salt, pepper 
and paprika. Dry 1 dozen oysters 
between paper towels. Dip in egg 
batter and bread crumbs. Place on 
fish steaks and bake in moderate oven 
until tender - about 20 to 30 minutes. 
Don't overbake. Melt 1/4 cup butter 
and add a tsp. of Worcestershire sauce. 
Pour over fish just before serving. 
Garnish with parsley and lemon slices. 


Drain oysters thoroughly. 

Spread 3/4 cup of onions in a 
well-greased round baking dish, 
8x2 inches. Cover with the 
oysters. Pour cream over 
oysters. Combine remaining 
onions and cheese. Sprinkle 
over top. Dot with butter. 

Bake in very hot oven, 450°P 
for 8 to 10 minutes or until 
lightly browned. Makes 6 
servings. 
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CRABS 


The usual method is to drop the live crabs into boiling salted 
water. Put them in up-side-down; the crab will fold its legs 
against its shell. Be sure the water is at a full rolling boil, 
so the crab dies instantly. The salted, rapidly boiling water 
will firm the meat and improve the flavor. Use 1/k cup salt to 
each quart of water. Cover and boil 15 to 20 minutes. Cool 
quickly in cold water. When cool, lift the top shell from the 
rear and pull off. Discard the shell and the yellow fat which 
clings to it. Discard the gills on either side of the back. 

Turn the crab on its back and break off the mouth parts and the 
tail piece (apron), turn over and scrape out center fat and 
entrails, flush the cavity under cold running water. The body 
meat may be shaken out of the crab, by breaking the crab in 
half, crushing the shell and knocking it against the edge of a 
bowl. Use a small pick, claw or fork to remove bits of meat 
from the shell. Break off the legs. Pull out the small pincer 
claws., then hold the legs curved side down, strike sharply to 
break the shell, but avoid crushing the meat. Pliers may be 
used, if gently handled, to crush the leg shell. Break away 
the shell and extract the meat. 







CRAB LOUIS 

• ••••• « 

1 pound cooked crab meat or 2 
cans (6-1/2 oz. ea. ) of crab 

4 cups of torn lettuce leaves 

2 hard cooked eggs 

4 medium sized tomatoes, peeled 

Flake crab meat, leaving the large 
pieces of leg meat unbroken for 
garnish. Mound the crab meat on 
the lettuce (arrange on salad plates) 
Quarter the hard cooked eggs and cut 
the tomatoes into wedges. Arrange 
in a circle around the crab meat. 
Serve with Louis Dressing. 

Serves 4. 



LOUIS DRESSING 

1/2 cup mayonnaise 
2 tbl. heavy cream 
2 tbl. chili sauce or catsup 
1/2 tsp. Worcestershire sauce 
2 tbl. minced green pepper 
2 tbl, minced onion 
1 tbl. lemon juice 
Salt and pepper 

Mix all ingredients except salt 
and pepper. Season to taste. 
Makes 1 cup. 

or 

THOUSAND ISLAND DRESSING 

3/4 cup mayonnaise 

1 tbl. pickle relish or chopped 
pickle 

2 tbl. chili sauce or catsup 
1 tbl. chopped green pepper 
1/2 tsp. onion seasoning 

1 tsp, sugar 
1 boiled egg (hard) 

Mix all ingredients. Chop egg 
and stir into mix. 


CRAB ORANGE SALAD. 

1-1/2 cups flaked crab meat 

1 cup orange sections, drained 

1 cup sliced celery 

1/3 cup chopped walnuts 

1/4 cup heavy cream, whipped 

1/4 cup salad dressing 

1/2 tsp. salt 

Lettuce 

Remove cartilage from crab meat, 
mix with oranges, celery and wal¬ 
nuts. Blend together whipped cream, 
salad dressing and salt. Toss lightly 
just before serving on crisp lettuce. 
Serves 6. 


CRAB-TOMATO ASPIC 

1 cup crab meat 

2 tbl. gelatin 

1/4 cup cold water 
2 bouillon cubes 
1 tsp. onion juice 
1/4 bay leaf 
1-1/2 cup boiling water 
1 6-oz. can tomato paste 
Salad greens 
Whipped cream dressing 

Remove any shell or cartilage from 
crab meat. Soften gelatin in cold 
water for 5 minutes. Add bouillon 
cubes, onion juice, and bay leaf to 
boiling water; simmer 10 minutes. 

Add gelatin and stir until dissolved. 
Stir in tomato paste; cool. Add 
crab meat and pour into mold. Chill. 
Unmold on salad greens. Garnish 
and serve with whipped cream dressing. 
Serves 6. 


WHIPPED CREAM DRESSING 

1/2 cup whipping cream 
1/2 tsp, salt 

2 tbl. mayonnaise or salad dressing 

Whip cream, fold in salt and 
mayonnaise. Chill. 
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CRAB BAKED IN SHELL 


CRAB MEAT SOUP 

• ••••••• 


4 tbl. butter or margarine 
1/4 cup flour 
Mushroom liquid 
1 cup milk 
1 tbl. sherry 
1 tsp. soy-sauce 
1 tsp. Worcestershire sauce 
Dash of tabasco 

1 4-oz. can mushrooms 

2 cups flaked crab 

2 hard-cooked eggs, chopped 
Buttered bread crumbs 

Blend butter and flour. Add water 
to mushroom liquid to make 1 cup. 

Add to flour mixture; cook until 
smooth and thickened. Add remaining 
ingredients except crumbs; pour 
into crab shells. Top with bread 
crumbs. Bake at 350°F Tor 10 min¬ 
utes or until golden brown. Serves 6 * 
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1 can condensed green pea soup 
1/2 cup evaporated milk 
1 cup milk 

1 can condensed tomato soup 
1 cup crab meat or 1 6-1/2 oz. can 
1/4 cup sherry wine 

Combine pea soup, milk and tomato 
soup in saucepan, blend thoroughly 
Flake crab meat and add; cook and 
stir over low heat. When hot add 
sherry. Do not boil. Serves 4. 


CRAB CHOW MEIN 

1 pint crab meat 
8 stalks celery, chopped 

1 green pepper, chopped 

2 medium onions, chopped 

2 tbl. butter or margarine, melted 
1 lb, canned bean sprouts 

1 can mushroom soup 

2 5-oz. canschinese noodles 

Cook celery, green pepper, and onion 
in melted fat until tender. Add bean 
sprouts and crab meat. Heat. Pour 
mushroom soup over top and simmer 
10 minutes. Serve on crisp noodles. 
Serves 6. 


CRAB MEAT NEWBURG 


1 cup cream or evaporated milk 
3 tbl. butter or margarine 

2 cups flaked crab meat 
3/4 tsp. salt 

1/2 tsp. paprika 
1/8 tsp. nutmeg 
2 egg yolks 

1 tsp. Worcestershire sauce 
1 tbl. sherry 
6 slices buttered toast 

Heat the cream with the butter in top 
of a double boiler. Add crab, salt, 
paprika and nutmeg. Beat egg yolks, 
add Worcestershire sauce and sherry 
and mix a little of the hot liquid 
with the yolks. Pour the egg mix¬ 
ture into the sauce. Cook 1 or 2 
minutes more over simmering water. 
Serve on toast. . 


CRAB CASSEROLE 

• •••••€>• 

1 lb, crab meat. 

1 can celery or chicken or mushroom 

soup 

1 can whole kernel corn 
1 can drained peas 

1 small can mushrooms, don ? t drain 

1 small can pimentos 
Pepper to taste 

Mix and cover with bread crumbs, 
which have been slightly buttered. 
Bake at 350°F for 40 minutes. 

Serves 6. 
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CRAB AND POTATO CHIP CASSEROLE 

• •••••••••••••• 


CRAB CAKES 

• ••••• 


2 cans (6-1/2 oz. each) crab meat 

1 can (10 oz.) condensed tomato soup 
l/t\ cup water 

1/2 cup mayonnaise 

2 cups crushed potato chips 
1/2 cup grated Cheddar cheese 

Flake crab meat and remove any pieces 
of shell. Combine soup, water and 
mayonnaise. Place alternate layers of 
potato chips, crab and soup mixture 
in a greased 1-1/2 quart casserole. 
Sprinkle cheese over top and bake in 
a moderate oven (350°F) for 20 to 30 
minutes. Serves 5 - 6. 


CRAB IN BLANKETS 

&•••••••$ 


1 pound flaked crab meat 

2 slices bread 
Milk 

1/2 tsp. salt 
Pepper 

1 tbl. mayonnaise 
1 tbl. Worcestershire sauce 
1 tsp. chopped parsley 
1 tbl. baking powder 
1 egg, beaten 

Break bread into pieces after 
removing crusts. Dip in milk 
and press out excess milk. 

Mix with all remaining ingred¬ 
ients . Shape into cakes and 
fry until golden brown. 

Serves 


1/2 lb. crab meat, flaked 
1 8-oz. package cream cheese 
1/3 cup celery, (chopped fine) 

1 tbl. minced parsley 

1 tbl. lemon juice 

1/3 cup toasted almonds (chopped) 

Salt and pepper 

1 doz. thin slices of ham 



CRAB DRESSING 


Blend crab, and all ingredients 
(except ham) in softened cream 
cheese. Then spread the mixture 
on each ham slice and secure 
with a toothpick. Chill several 
hours. Remove picks before serving 
Serve with a luncheon before 
salad or with a buffet spread. 



Dungeness crab pot, circular 


For fish steaks, 

1/2 lb. flaked fresh crab 
2 tbl. butter or margarine 
1 tbl. finely chopped celery 

1 tbl. minced onion 

2 tsp. chopped parsley 
1 egg 

1/2 cup cracker crumbs 

Salt and pepper 

4 steaks (Halibut, Sole, etc.) 

Melt butter in a pan, saute the 
onion, parsley and celery. Do 
not brown. Remove from heat, add 
the crumbs, add crab and slightly 
beaten egg. Add seasoning and mix 
well. 

Place half of steaks in shallow, 
greased baking dish. Cover with 
stuffing and then with the two 
remaining steaks. Brush with 
melted butter. Bake at 350°F for 
about 30 minutes, baste once more 
with butter during baking. 
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SHRIMP 


Shrimp vary in size from 1 to 3 inches, from the tiny shrimp 
to good sized prawns. Shrimp are marketed both fresh and 
frozen, shelled, cooked and canned. Raw (Green) shrimp are 
immersed in boiling water, with 1/4 cup salt to each quart of 
water. If frozen they need not be thawed. When the water Is 
boiling allow 5 minutes for the small shrimp and 8 minutes 
for prawns. Drain and cool. Peel off the shells and lift 
out the dark sand vein. Use in a variety of dishes, cold or 
cooked. 

OR cook 2 pounds fresh or frozen shrimp, in shells or peeled 
and cleaned,in the following broth. To 6 cups of water add 
2 tablespoons of salt, 2 tablespoons of vinegar, 2 bay leaves, 
1 teaspoon pickling spices (optional), and 2 stalks of chopped 
celery. Bring to a boil and add shrimp. Cover, return to 
boiling, then lower heat and simmer for-about 5 minutes or 
until shrimp turn pink. 
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SHRIMP AND RICE CASSEROLE 


1 can mushroom soup 

1 tbl. chopped onion 

2 tbl. chopped green pepper 
2 tbl. butter 

1 tbl. lemon juice 

1/2 tsp. each dry mustard and 
Worcestershire sauce 
Dash of pepper 
1/2 cup cheese, cubed 

2 cups cooked rice 

1/2 pound of shrimp, cleaned 
and cooked 

1/4 cup slivered almonds 

Mix all ingredients, except 
almonds; reserve some shrimp 
for topping. Spread in baking 
dish. Top with almonds and 
shrimp. Bake for 30 minutes 
at 375°E. Serves 4 - 6. 


VARIATION 

Add a small can of tiny shrimp 
to scrambled eggs or an egg 
omlet and serve as a quick supper 
with toast or for breakfast. 


SWEET AND SOUR SHRIMP 

• •••••••••• 


1/4 cup salad oil 
1 cup celery, diced 

1 cup green pepper, diced 
1/2 cup onion, diced 

2 tsp. flour 

1-1/2 cups tomato juice 
1/3 cup brown sugar 
1/2 tsp. salt 

1/4 cup lemon juice and 1 tbl, 
grated rind. 

1-1/2 pounds fresh cooked shrimp 
1 small can pineapple, slices 

Saute pepper, celery and onion in 
oil. Do not brown. Add flour and 
blend. Add tomato juice, sugar, 
salt, lemon juice and rind. Cook 
5 minutes. Add shrimp and pine¬ 
apple slices. Heat and serve with 
rice. Serves 6. 


FRENCH-PRIED SHRIMP 


2 pounds fresh or frozen shrimp 
Batter: 

1 cup sifted flour 
1/2 tsp, salt 
1/2 tsp. sugar 
1 slightly beaten egg 

1 cup ice water 

2 tbl. salad oil 

Combine batter ingredients and beat 
well. Peel shell from shrimp leaving 
last section of tail intact. Butter¬ 
fly shrimp by cutting almost through 
at center back. Remove black sand 
vein. Dip into batter and fry in 
deep fat (375°F) till brown. Drain 
on paper towels. Serve at once 
with lemon wedges or tartar sauce. 


BAKED SHRIMP 

• -fc 9 • * • • 

1/2 cup butter 
2 cups soft bread crumbs 
1 tbl. minced onion 
1/4 cup chopped parsley 
1/4 tsp. paprika 
Dash of cayenne 
2/3 cup cooking sherry 
5 to 6 cups cleaned cooked shrimp 
(or 4 pounds in the shell) 

Melt butter, add all ingredients 
except crumbs and shrimp. Place 
shrimp in a shallow baking pan 
(11x7x1 1/2 inch). Add crumbs to 
the butter mixture and toss to¬ 
gether, Spoon over shrimp. Bake 
at 325 °F for 20 to 25 minutes until 
crumbs brown. Serves 6-8. 
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JELLIED SHRIMP AND ORANGE SALAD 

• ••••••••••••••a 


2 cans (5 oz. each) shrimp, drained 

1 tbl. gelatin 

1/^ cup cold water 

3/4 cup mayonnaise 

1 tbl, lemon juice 

1/4 cup orange juice 

1 orange, sectioned 

1/4 cup chopped, toasted almonds 

1/4 tsp, salt 

1/2 cup heavy cream, whipped 

Cut shrimp in two, if large. Soften 
gelatin in cold water; dissolve over 
low heat or hot water. Blend with 
mayonnaise and combined fruit juices. 
Add shrimp, orange sections (cut in 
pieces, if desired) and almonds. Add 
salt to whipped cream and fold into 
shrimp mixture. Spoon into a 4-cup 
mold. Chill until set. Serves 8. 


SHRIMP COCKTAIL 

• ••»•••• 

3/4 cup chili sauce 
1/4 cup lemon juice 
1 tbl. horseradish (as desired) 

1 tsp. minced onion 
2^ tsp. Worcestershire sauce 
4 drops tabasco sauce 
Dash of salt 

Shrimp (cooked and cleaned) 

Combine ingredients except shrimp. 
Chill thoroughly. Spoon sauce 
into individual cocktail cups 
over chilled shrimp. Garnish cup 
by hooking several shrimp over 
rim of glass. Makes 1 cup sauce. 


SHRIMP DIP 

• -ft 9 • • 



1 pint commercial sour cream 
stitute 

1 tsp. salad seasoning 

2 tsp. tomato cocktail sauce 
1/2 tsp. lemon juice 

1 can whole small shrimp 
or 

1/4 pound fresh small shrimp 
Dash of tabasco 


or 


sub- 


MOLDED SHRIMP. SALAD 

• •• • • ••••© 

1 package lemon jello 

1 cup hot water 

1/2 cup cream, whipped 

1/2 cup mayonnaise 

1 cup tiny shrimp (or 1 can) 

1 cup diced celery (fine) 

1/2 cup stuffed olives 

2 hard cooked eggs - sliced 
1 tsp. onion juice 

Dissolve gelatin in hot water; chill 
until slightly thickened, add other 
ingredients except egg. Mix well, then 
gently fold in sliced egg. Pour into a 
mold and chill until firm. Unmold on 
lettuce leaves, Serves 8. 


Blend several hours before serving 
to bring out the flavor. 


SHRIMP NEWBURG 

(See Crab Newburg) Follow same 
recipe, using shrimp in place of 
crab. 
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SCALLOPS 


The Puget Sound pink scallop is taken by commercial fishermen 
in deep water using dredges or trawls. Occasionally, however, 
adults up to 2-1/2 inches in size may be taken in shallow 
water at low tide. The rock scallop is another large, but non¬ 
commercial scallop. It is found mostly in rocky areas below 
low tide and has a rough shell that blends closely with the 
rock to which it is attached and is often covered with barn¬ 
acles . 

Scallops should be shucked as soon as they are caught; only the 
tender white muscle is used. Hold the shell, insert the knife 
and cut the muscle loose from both sides of the shell. Rinse 
clean and wipe them with a damp cloth before using. (The entire 
scallop is edible, but generally not eaten). Frozen scallops 
should be thawed sufficiently to permit separation. 


DEVILED SCALLOPS 

1 pound scallops 

1 clove garlic, chopped 

2 tbl. butter or other fat, melted 
2 tbl. flour 

1/2 tsp. dry mustard 
2 tsp, prepared horseradish 
1/2 tsp. celery salt 
2 tbl. chopped parsley 
1 tbl, lemon juice 
Few grains pepper 
1/2 cup buttered crumbs 
Paprika 

Rinse scallops well to remove any 
sand. If large slice them. Cook 
garlic in butter or other fat until 
golden. Remove garlic and discard. 
Blend in flour and seasonings. Add 
scallops and cook from 4 to 5 minutes, 
stirring constantly. Place in 4 
greased individual shells or custard 
cups. Top each shell with 2 tbl. 
buttered crumbs. Garnish with pap¬ 
rika. Bake in moderate oven (350°F) 
for 20 minutes. Serves 4. 



SCALLOP CASSEROLE 

1 pound scallops 
1 can (10 oz.) condensed cream 
of mushroom soup 
1/4 cup fine dry bread crumbs, 
buttered 

Separate scallops and rinse to 
remove any sand. Slice if large. 

In a greased 1-1/2 qt. casserole, 
stir soup until smooth. Mix in 
scallops and top with bread crumbs. 
Bake in a hot oven (450°F) for 
20 minutes or until hot and 
bubbly. Serves 4-6. 


20 












SCALLOPS BAKED IN SHELLS 

• ••#••••••«•* 

1 pound scallops 
Salt and pepper 
4 tbl. heavy cream 
4 tsp. fine' dry bread crumbs 
4 tsp. melted butter or other fat 

Place 4 or 5 scallops In each of 
four greased scallop shells or cus¬ 
tard cups. Season with salt and 
pepper. Add 1 tablespoon of cream 
to each shell or baking dish. Top 
each dish with 1 teaspoon of bread 
crumbs and 1 teaspoon of melted 
fat. Bake in a hot oven (450°F) 
for 15 minutes. Serves 4. 


BAKED SCALLOPS 

• ••••••• 

1 pound scallops 
1 cup dry bread crumbs 
1/4 cup butter or margarine 
1 tsp. Worcestershire sauce 
1 tbl. lemon juice 

Coat scallops with bread crumbs 
and place on baking sheet. Melt 
butter and add Worcestershire sauce 
and lemon juice. Pour over scallop 
Bake in hot oven (450°F) for 12 
minutes. Serves 5-6. 



BAKED PACIFIC SCALLOPS 

1 pound scallops 
1 tsp. salt 

1-1/2 cups diced celery 
1 cup chopped fresh mushrooms OR 
1 can (5 oz.) sliced mushrooms 
1 cup diced green pepper 
6 tbl. butter or other fat 
1/4 cup flour 

1 tsp. salt 

2 cups milk 

1 cup buttered soft bread crumbs 
1/4 cup finely grated Cheddar 
cheese 



FRENCH FRIED SCALLOPS 

• ••••••••••• 


2 lbs. scallops 
2 eggs, beaten 
2 tbl. milk 
1 tsp, salt 
Dash of pepper 

1 cup dry bread crumbs 

If scallops are large, cut in half. 
Combine eggs, milk and seasonings. 
Roll scallops in crumbs, dip in 
egg mixture and again roll in 
crumbs. Fry in deep fat, 375°F 

2 to 5 minutes, or until golden 
brown. Drain on paper towel. 

Serve hot with catsup or tartar 
sauce or lemon. 


Separate scallops and sprinkle 
with 1 tsp. salt. Cook celery, 
mushrooms and green pepper in 
2 tbl. of fat until tender. 

Melt remaining 4 tbl. fat over low 
heat or hot water. Blend in 
flour, and 1 tsp. salt. Grad¬ 
ually add milk; cook and stir 
until thickened. Combine scallops, 
vegetables and sauce and place in 
a greased 1-1/2 qt. casserole. 

Top with bread crumbs and sprinkle 
with grated cheese. Bake in a 
moderate oven (350°F) for 20 to 
30 minutes. Serves 6. 


TARTAR SAUCE 

• ••••• t 

1 cup mayonnaise or salad dressing 
1-1/2 tbl. chopped sour pickles 
1-1/2 tbl. chopped olives 
1 tbl. grated onion 
1 tbl. chopped parsley 

Combine all ingredients. Chill. 
Serves 6. 
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LOBSTER: Lobsters are not found on our Washington Coast, however, 

!>•••• they are available canned or frozen. The following Craw¬ 
fish recipes are good when made with Lobster. 


CRAWFISH OR CRAYFISH 


These little shellfish are caught in Washington state lakes or 
streams and are delicious. They are dropped alive in boiling 
salted water (1/4 cup salt to 1 quart of water). Boil for about 
10 minutes, remove from the boiling water and immerse quickly 
in cold water. Drain and cool. Only the tail is used, and 
may be prepared in various ways as for lobster. 



CRAWFISH A LA NEWBURG 

• •^•• • •••040 

3 cups crawfish chunks 

2 tbl. butter 

1 cup mushrooms 

1/4 cup sherry or Maderia wine 

3 yolks of eggs 
1 cup cream 

1/4 tsp. salt, pepper and onion 
seasoning 

Place the butter and seasonings 
in a pan. Add the mushrooms 
cut in small pieces. Cook for 5 
minutes, add the wine and cook 3 
minutes. Add cream to the yolks 
of eggs and beat well; add the 
crawfish. Pour into pan and 
gently mix; cook for 2 minutes, 
or until thickened, stirring 
constantly. Serves 4-6. 


BUTTERED CRAWFISH 

«••••*•••• 

3 cups crawfish tails cut in chunks 

1/4 cup butter 

1 tbl. water 

1/2 tsp. salt 

Dash of pepper 

1/4 tsp. dry mustard 

1 tsp. lemon juice 


SIMPLE CRAWFISH NEWBURG 

• ••••••••••• 

2 cups crawfish meat 
1/4 cup butter 
1/4 cup flour 
1/2 tsp. salt 
Dash of pepper 
1-1/2 cups milk 

2 tbl. dry white wine or lemon juice 

Cut shellfish in small pieces. Melt 
butter in top of a double broiler. 
Blend in flour and the seasoning. 
Gradually add milk and cook, stirring 
constantly until thickened. Just 
before serving, add wine or lemon 
juice. Serve on toast or in patty 
shells. This recipe may be used with 
lobster, crayfish, or crab. 

Serves 6. 


Simmer crawfish, butter and water 
in tightly covered kettle for 5 min¬ 
utes, Shake pan occasionally. Add 
seasonings. Serve with noodles or rice. 
Serves 4. 
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MUSSELS 


Mussels attach themselves to rocks; at low tide they are easily 
obtained. Go out on the beach or Sound, and pick the bluish- 
black clusters from the rocks. Wash and scrub the shells several 
times in fresh water, discard open or broken mussels. Scrape 
off barnacles, and with a sharp, pointed knife, cut off the 
"byssus" or beard. Cover with cold water, add one tablespoon 
salt; soak 20 minutes then drain. Mussels must be alive when 
cooked and the shells tightly closed, or they should close 
if touched. If eating them raw or on the half-shell, remove 
the fleshy hinges and pry open the shells. A word of CAUTION— 
eat them only during the season as listed in the State Depart¬ 
ment of Fisheries Fresh and Saltwater Sport Fishing Regulations. 
November 1 through March 31 on Pacific Ocean beaches and Puget 
Sound west of Dungeness Spit. During t'he summer months they 
may be toxic, causing illness or even death. Avoid taking 
them from impure waters, or from piling. 


FESTIVE MUSSELS 

3 doz. mussels (2 inch) 

1/2 cup dry wine 
1 bay leaf 
1/2 tsp, thyme 
1/4 tsp. parsley 

1 large onion, chopped 

2 tbl, butter 
Juice from 1 lemon 
2 tbl. flour 
Salt & pepper 
2 egg yolks 
2 tbl. heavy cream 

Place cleaned mussels in a large kettle. 

Add wine, herbs and onion. Cook, 
covered, for 7-10 minutes or until 
shells open. Discard any unopened shells. 
Remove mussels from shells and place in a 
covered dish to keep warm. Now melt the 
butter in a pan, stir in flour, and cook 
gently for about 2 minutes. Remove from 
heat. Strain the liquid from the mussels 
through cheese cloth and add to the flour 
mixture, stirring thoroughly to remove any 
lumps. Add lemon juice, salt and pepper to 
the sauce and bring it to a boil. Lower 
heat and gradually add the 2 beaten egg 
yolks and cream. Stir until well blended. 
Pour over mussels, garnish with parsley and 
serve at once. Serves 6. 
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STEAMED MUSSELS 


4 doz, fresh live mussels 
Cold water to cover 
1-1/2 tsp. salt 
1 onion, sliced 
1 green pepper, sliced 
1/4 cup olive oil or salad oil 
1 cup dry white wine 
1/2 bay leaf 

1 stalk celery 

Dash of tabasco sauce 

2 tbl. butter 

Place mussels in a heavy kettle, 
add all ingredients except the 
tabasco sauce and butter. Cover 
kettle, place on high heat and 
shake the pan for about 5 min¬ 
utes; continue to heat and shake 
the pan for another 5 minutes. 
Remove and discard top shells, 
arrange mussels in soup plates, 
strain the liquid through several 
layers of cheese cloth, being care¬ 
ful not to pour out the sand, if 
any,in the bottom of the kettle. 

Add tabasco to the liquid and the 
butter, then pour over mussels 
and serve. Serves 4-6. 


STUFFED MUSSELS 


* * 


.... . . ,. y;: 

m: iiw 1|§1§!P^ *«!§i 


2 pounds mussels, about 2 in. long 
1-1/2 cups finely crushed dry bread 
crumbs 

1/2 cup grated parmesan cheese 

1 clove garlic, minced 
Sprig of minced parsley 
1/4 tsp. oregano 

1/4 tsp. basil 

2 tbl. olive oil or salad oil 


Arrange a layer of mussels on the half¬ 
shell in a shallow baking pan. Mix 
all ingredients and cover the mussels 
with the mixture, lightly - do not 
pack. Sprinkle mussel juice over 
them and bake at 375°F for 8 to 10 
minutes, or until golden brown. 

Serve at once. Serves 4-6. 
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MISCELLANEOUS SEAFOODS • 



SEA CUCUMBERS 


Sea cucumbers are easiest to clean immediately 
after they have been removed from the water be¬ 
cause they are firmer. The edible muscle has not 
had a chance to relax and stretch out into a thin 

strip. To clean, cut off both ends, split the 

sea cucumber from end to end and shake out the 
internal organs. The edible muscle is then seen 
as a layer on the inside. Cut this loose at one 
end and strip it out carefully. Too sharp a 
knife will cut the muscle instead of stripping it 
loose. When removed, the muscle will be white to 

salmon color and will roll up to a finger size of 

meat. 


FRIED SEA CUCUMBERS 

Blanch the meat in boiling salted water for 5 seconds, to remove 
the slime and firm the meat. Do not cook it. Remove it and 
roll in bread crumbs or corn meal and fry It quickly in hot fat. 
The cooking should be fast and to a golden brown. Slow frying 
or over-cooking makes it tough and gummy. The meat may also be 
cut Into bits and used in chowder. 


Note: Cleaning cucumbers barehanded may turn your hands a 

reddish brown. This will not wash off, but will fade 
away in a couple of days. 


SKATES • 


• • 



The edible part of the skate is the muscle in the 
piece can be sliced free of the cartilage of both 
bottom of each wing. It is white, firm flesh and 
as you would any other fish. It tastes very much 
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wings. A 
the top and 
may be cooked 
like scallops. 























OCTOPUS 



Moderate quantities of the Pinto Abalone are found by skin 
divers in the Haro Strait area. The full grown abalone are 
4 to 5 inches, much smaller than the species of abalone used 
commercially in California. The muscle of the shell is the only 
part of the abalone eaten; it has a delicious clam-like flavor. 
Scrub the shell thoroughly and separate foot and viscera from 
the shell by sliding a sharp knife between the shell and the 
foot and slicing, remove the viscera from the foot muscle, 
trim off the fringe and scrape the foot clean. Cut into 
slices or strips and pound the meat for a few seconds to 
tenderize it. 

ABALONE CHOWDER 


FRIED ABALONE 

Fry in hot butter or margarine 
for about 1 minute, turning once 
Season with salt and pepper. Do 
not overcook or it will become / 
tough. 

I 



4 slices of bacon, diced 
6 slices of abalone, diced 
1 medium potato, peeled and diced 
1 small onion, minced 
1-1/2 cups hot water 
3 cups milk 

1 tbl, butter or margarine 
Salt and pepper to taste 

Cook bacon until brown in a 2- 
quart saucepan. Drain off all 
but 2 tablespoons of fat from the 
pan. Pound the abalone thin and 
dice it; add the abalone, potato 
and onion. Saute until golden 
brown. Add hot water and simmer 
gently until potatoes are tender. 
Add heated milk and butter, stir, 
then season with salt and pepper 
to taste. Serve hot. Serves 4 
to 6. 
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CIOPPINO 

• ••••• 

This popular stew may be varied by 
using many different combinations of 
fish and shellfish. 

3 lbs. firm fish (halibut, sole, 
bass, etc.) 

1 lb. cooked shrimp 
1 lg. Dungeness crab (cooked) 

1 pint clams or 2 doz. Little neck 
clams 

1 pint oysters 
Sauce: 

1-1/2 cups chopped onion 
1 cup chopped green peppers 
1/4 cup olive oil 

1 tsp. salt 

3-1/2 cups canned tomatoes 

2 cups red table wine 
2 cups tomato juice 

2 cups liquid from clams & oysters 
Pinch of bay leaf, parsley and basil 
in bouquet bag 
1/4 cup minced parsley 


SHELLFISH STEW 

• •••#••• 

1 5-oz. can lobster meat 

2 6-oz. boxes frozen crab, thawed 
and drained or 2 cups crab meat 

1 5-oz. can small shrimp 
12 oysters (fresh or canned) 

1/4 cup butter 

1 7-1/2 oz. can minced clams, 
undrained 

1 can frozen shrimp soup 

1 tsp. steak sauce 

3-1/2 cups milk 

1/2 cup cream 

Salt and pepper to taste 

1/4 cup dry sherry 

Saute lobster, crab, shrimp and 
oysters in butter for 5 minutes. 
Add clams, soup, steak sauce, 
milk and cream. Season to taste 
and add sherry wine. Sprinkle 
with paprika or parsley. Serve 
with French bread. 6 servings. 



Cut the fish in serving pieces, crack 
the crab and clean it, leaving some 
of the legs in the shell. Split shrimp 
shells down the back and remove the 
vein. Scrub clams, soak for 15 min¬ 
utes in salt water (twice) and place 
them in a kettle for steaming; if 
Little necks are used, add about 1/2 
inch of water to the kettle. Steam 
until shells partially open. Remove 
top shell, saving the nectar. Strain 
the liquor through cloth to remove 
any sand. Prepare the sauce. Saute 
onion and green pepper in oil. Add 
all ingredients, and cook 10 minutes. 
Arrange fish in large kettle, pour 
sauce over it and simmer for 20 to 
30 minutes, until fish is done. 

Remove herb bouquet. Add oysters• 

Cook until edges curl, about 3 minutes, 
add crab meat, legs, shrimp, and 
clams in shell, (if fresh shucked 
clams are used add them with the oys¬ 
ters). Cook 1 minute more. Serve 
in deep bowls, shells and all, garn¬ 
ish with parsley. Good with red wine 
and crusty bread. Serves 4, 


SEAFOOD SALAD 

*••••••• 

2 cups flaked or canned fish, 

crab meat, lobster meat, or shrimp 

1 cup chopped celery 

2 tbl. chopped sweet pickle 

1 tbl. chopped onion 

2 hard-cooked eggs, chopped 
1/2 tsp. salt 

Dash pepper 

1/2 cup mayonnaise or salad dressing 

Lettuce 

Tomato wedges 

Drain canned fish; combine all 
ingredients except lettuce and 
tomato wedges, being careful not 
to break the seafood into too 
small pieces. Serve on lettuce 
and garnish with tomato wedges. 
Serves 6. 
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